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FOREWORD 

PEPPER AND PEPPER SUBSTITUTES is the eleventh in a 
series of reports making available the results of literature 
searches being conducted by staff members of the Technical 
Library, Quartermaster Consolidated Laboratories, Philadelphia« 

This literature and patent survey has been compiled 
by Mr0 Horigan and Mr« Sage at the request of the Chemistry 
Section, General Laboratory, 

Additional copies of this and previous bibliographies 
in the series may be obtained on request to the Technical Library 

ROBERT L, MARTIN 
Librarian 



INTRODUCTION 

The bibliography presented in the .following pages comprises 

a patent and literature survey (titular) on"Pepper and Pepper 
Substitutes o" 

The survey includes fundamentals from the scientific liter¬ 

ature on natural r^families- Piper 'and^CapsicumJ^nd synthetic pep¬ 

per, For the purpose of the present work, any adulteration of the 

natural pepper, related natural or synthetic condimentation, flavor- 

combination of agents, were consider as pepper sub¬ 
stitutes, ^Particular emphasis is given to (a) chemical constitu- 

ents, (b) ¡the chemistry of constituents, (c) synthesis of constitu- 
’ enta, and (d) synthetic pepper flavors«, 

The arrangement of material is alphabetical by author, thus 
eliminating the need for an author and inventor index. The scope 

of the survey covers the past Ö0 years (1370 - 1949). The chief 

sources for the 375 entries in this compilation are the following 

public ationss Chemisches Zentralblatt0 Quarterly Cumulative Index 
Medicu3s U_0 S, Ariqys Surgeon General's Index Catalog, Industrial 

Arts Index g Chemical Abstracts, British Chemical and Physiological 

Abstracts, and The U, S, Patent Office - Official Patent SpecificationsQ 

A numerical patent index is appended«, 

Francis D0 Horigan 

Cary R0 Sage 

1 February 1950 
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Albus^ Wo Ro and Ayers* 3„ H« 
Gassy fermentations in reheated or processed cheese products containing 
pimentos„ 
JOURNAL OF DAIRY SCIENCE 112175-76 (May 1926) 

Allen, Hugh Ea ‘ >; 
Condimentation of ground meats (Dry seasoning made by comminuting and 
powdering spices, oleoresins or peppers, and sugar)« 
U« S, PATENT 1,701,154 (Nov« 11, 1930) 

Allen, Hugh E„ 
Condimentation of ground meats ~~ (Seasoning material consists of spice 
oils, oleoresins of peppers and sugar)« 
U. S« PATENT 1,629,431 (Oct* 27, 1931) 

Asahinas Yasuhiko and Konno. Undi 
Essential oil of Xantho^rlum^piperitum«, 
JOURNAL OF THE PHARMACEUTICAL SOCIETY OF JAPAN (Tokyo) s802 (#415, 1916) 

Atkinson, Ida and others 
Extending the keeping quality of frozen pork sausage; effect of salt and 
pepper« 
FOOD INDUSTRIES 1951190-1201 (194?) 

Auchter, E« C« and Harley, C« P« 
Effect of various lengths of day on development and chemical composition 
of some horticultural plants« 
PROCEEDINGS OF THE AMERICAN SOCIETY OF HORTICULTURAL SCIENCE 21:199-214 
(1924) 

Aviles, M. 
Estudio sobre el empleo de la kawa-kawa« 
REVISTA DE MEDICINA DE CHILE (Santiago) 15s433-43 (1886-87) 

Axtraayer, J« H« and Cook, D« H« 
Nutrition studies of foodstuffs used in Puerto Rican dietary; vitamin 
studies of red pepper et altera« 
PUERTO RICAN JOURNAL OF PUBLIC HEALTH AND TROPICAL MEDICINE 8:407-12 (1933) 

Babbini, Francisco E« 
Insecticides (synergism of lime with capsicum and sabidilla seed). 
UQ S. PATENT 2,423,284 (July 1, 1947) 

Bachstez, Marcello 
Ascorbic acid — vitamin C from capsicum annum« 
GIORNALE DI CHIMICA APPLICATA (Milan) 15?510-11 (1933) 

Barille, A« 
Analyse chimique d*un noveau ooivre, le poivre, Famechoni-Heckel, ou 
poivre de Kissî (Haute“Guinee). 
JOURNAL DE PHARMACIE ET DE CHIMIE (Paris) 16 (6th ser.) 106-16 (1902) 

Basu, Kalipada and others 
Oxidizing enzymes in betel leaves (Piper betel)« 
JOURNAL OF THE INDIAN CHEMICAL SOCIETY (Calcutta) 11:265-78 (1934) 
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Baumann,, E„ J„, Sprlnson, D. B,, and Matzger, N. 
A polyhydroxy acid from the sweet pepper. 
JOURNAL OF BIOLOGICAL CHEMISTRY 109s5 (1935) 

Beardsley, W. J„ and Bolton, F. J. 
Capsicum tincture of the British Pharmacopoeia. 
QUARTERLY JOURNAL OF PHARMACY 3*427-32 (1930) 

Becker* E0 
Vitamin C (ascorbic acid) content of the paprika preparation "Vitapric". 
ZEITSCHRIFT FUR VITAMINFORSCHUNG (Berlin) 4*255-59 (1935) 

Becker* H« 
Analysis of paprika used in canned meat for the Army. 
LEKARZ W0JSK0WÏ (Warsaw) 11s202-04 (1928) 

Beckley* Vo A0 and Motley* V« E. 
Ascorbic acid content of sweet peppers. 
JOURNAL OF THE SOCIETY OF THE CHEMICAL INDUSTRY 62sl4-lo (Jan. 1943; 

Beeler* Emerson C. 
Assay of capsaicin in capsicunu 
BULLETIN OF THE NATIONAL FORMULARY COMMISSION 10:94-95 (1942) 

Beneze, Bela and Bolda, Gabriella 
Determinations of carotenes with vitamin-A effects by adsorption analysis. 
MAGYAR KEMIKUSOK LAPJA (Budapest) 2:320-24 (1947) 

Benedek, Lazio 
Capsanthin determination in ground paprika products. 
ZEITSCHRIFT FUR UNTERSUCHUNG DER LEBENSMITTEL UND GENUSSUITTEL (Berlin) 
66s600-02 (1933) 

Berger* Franz 
Most important drugs occurring in European trade* their identification, 
adulteration* and use0 
SCIENTIA PHARMACEUTICA (Berlin) 10sl40-44 (1939) 

Berkesy* L. von 
Die Wirkung des Paprikas auf die Magensekretion. 
DEUTSCHES ARCHIV FUR KLINISCHE MEDIZIN (Leipzig) 176s418-21 (1933-34) 

Berry* Ho 
Examination of the extractives of capsicum. 
QUARTERLY JOURNAL OF PHARMACOLOGY (London) 8s479-83 (1935) 

Berry* Ho and Samways* EoK. 
Pungency values of capsicum and tincture oi capsicum. 
PHARMACEUTICAL JOURNAL (London) 85sl45 (1937) 

Berry* Lo No , , , . , % 
Teat of the value of ground Chile pepper in the laying ration (of hens). 
PRESS BULLETIN OF THE NEW MEXICO AGRICULTURAL EXPERIMENTAL STATION 785 s 1-2 

June 12* 1936) 
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Bertolottij A» 
Su un caso di falsificazione del pepe in grani. 
REVISTA D*KjIENE SANITARIO FUBBLIC0 (Parma) 205249-55 (1917) 

A. and Atenstadtj P, Beythiens 
Ueber Paprika« _. s 
ZEITSCHRIFT FUR UNTERSUCHUMî DER NAHRUNGS- UND GENUSSMITTEL (Berlin) 

19S363-65 (1910) 

Bilgerß L N, 
Composition and properties of certain red and yellow plant pigments 

(pigment from Japan red peppers and paprika)« 
BULLETIN OF BASIC SCIENCE RESEARCH 3*37-46 (1931) 

Birkyukov, Do 
Vitamin~C in tomatoes and in pepperB 
KONSERVNAYA PR0MYSHLENN0ST (Moscow) 818-19 (#4, 1938) 

Blank* Ernst 
Pepper (Preserving by adding thiosinamine). 

FRENCH PATENT 744,852 (Apr. 28, 1933) 

Blank, Ernst 
Capsicum extracts, their stabilization. 

GERMAN PATENT 566,105 (June 9, 1939) 

032 Blarîcom, L. 0. V. and Martin, J. A. 
Permanent standards for chemical test for pungency in peppers. 
PROCEEDINGS OF THE AMERICAN SOCIETY OF HORTICULTURAL SCIENCE 50:297-98 

(1947) 

Blume* C 
Monographie der Oost Indische pepersoorten. . .. 
BATAVIA GENOOTSCHRIFT VON KUNSTSEIDE EN WETENSCHRIFTEN 11:137-245 (1826) 

Boddener, K. H. and Tollens. B. 
Carbohydrates of white pepper. 
JOURNAL PUR LANDWIRTSCHAFT (Berlin) 58:229-31 (1910) 

Boehringer, C. F. (to Soehne, G.M.B.H.) 

Pepper substitute. 
MiGIAN PATENT 444,578 (Mar. 31, 1942) 

Bondil, F. 
Identification of olive residue in pepper. 
ANNALES DES FALSIFICATIONS ET DES FRAUDES (Paris) 4:36 (1931) 

Borsche W« 
Constituents of kawa-root (Catalytic hydrogenation of methysticin). 

BERICHTE DER DEUTSCHEN CHEMISCHEN GESELISCHAFT (Berlin) 606:982-84 (1927) 

Borsehe* Wo and Blount* Bo K, 
Constituants of the kawa root (Yangonalactone and triacetic acid). 
BERICHTE DER DEUTSCHEN CHEMISCHEN GESELISCHAFT (Berlin) 653:820-28 (1932; 
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Borsche, Wu and Blountß0 K0 
Some new substances from technical kawa resin (Preliminary communication), 
BERICHTE DER DEUTSCHEN CHEMISCHEN GESELLSCHAFT (Berlin) 66BgÖ03-06 (1933) 

Borschej, Wo and Bodensteins C» Ko 
Constituents of the kawa root (Synthesis of Yangonin). 
BERICHTE DER DEUTSCHEN CHEMISCHEN GESELLSCHAFT (Berlin) 62Bs2515«23 (1929) 

Borsche* Wo and Lssinsohn* M„ 
Constituents of the kawa root (Cinnamoylacetic acid) 
BERICHTE DER DEUTSCHEN CHEMISCHEN GESELLSCHAFT (Berlin) 66Bs1792-1Ö01 (1933) 

Borsche* W0* Meyer* C0 H«* and Peitzsch* W. 
Constituents of kawa root (Methysticin). 
BERICHTE DER DEUTSCHEN CHEMISCHEN GESELLSCHAFT (Berlin) 60Es2113-20 (192?) 

Borsche* Wo and Peitzsch* Wo 
Constituents of kawa root (Kawain and dihydrokawain). 
BERICHTE DER DEUTSCHEN CHEMISCHEN GESELLSCHAFT (Berlin) 63Bs2A14-17 (1930) 

Borsche* W. and Peitzsch* W. 
Constituents of the kawa root (Pseudomethysticin). 
BERICHTE DER DEUTSCHEN CHEMISCHEN GESELLSCHAFT (Berlin) 62Bs360-67 (1929) 

Borsche* Wo* Rosenthal* W.* and Meyer, C. H. 
Constituents of kawa-root (Synthesis of kawaate and of two isomers of 
methysticinjo 
BERICHTE DER DEUTSCHEN CHEMISCHEN GESELLSCHAFT (Berlin) 60Bsll35-39 (192?) 

Borscheo Wo and Walter* C 
Constituents of kawa root (Synthesis of Yangonoie). 
BERICHTE DER DEUTSCHEN CHEMISCHEN GESELLSCHAFT (Berlin) 60Bs2112-l3 (1927) 

Bose* P, K«, 
Active principle of Piper chaba Hunter« 
SCIENCE AND CULTURE Islll (1935) 

Bosin* Ao Go 
Zinc number as a characteristic of aqueous alcoholic extracts, and its 
determinationo 
FARUAT5IYA (Moscow) 6812-16 (#4, 1943) 

Boyles* F« Mo 
Oleoresin paste and process of making the same (Pastifying oleoresins 
of pimento* paprika* capsicum* ete.)o 
Uo So PATENT 1,134,530 (Deo. 9, 1919) 

Boyles* Fo M» 
Red peppers5 Analyses« 
JOURNAL OF INDUSTRIAL AND ENGINEERING CHEMISTRY 98301-03 (1917) 

051 Bradner* D0 Bo and Sherrill* Mo L, 
Capsaicin and other pungent compounds. 
U. S. PATENT 1,503,631 (Aug. 25, 1924) 
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052 Braunsdorfj K0 

Short weight (due to loss oí moisture) in packages of pepper, 

ZEITSCHRIFT FUR UNTERSUCHUNG DER LEBENSMITTEL UND GENUSSMITTEL (Berlin) 
675332-34 (1934) 

O53 Bravo, H, H, 
Estudio botánico acerca de las solanáceas mexicanas del genero Capsicum. 
ANALES DEL INSTITUTO DE BIOLOGIA DE MEXICO (Mexico City) 5:303-21 (I934) 

O54 Bray,, G. To and Majorj F„ 

Black pepper from Sierra Leone (Chem. analysis of), 

BULLETIN OF THE IMPERIAL INSTITUTE (London) 43:6-7 (1945) 

O55 Brown, J. C. 

On another new pepper adulterant. 
ANALYST (London) 12509 (1387) 

056 Brown, J„ C, 
On poivrette. 

ANALYST (London) 12s23-25 (1887) 

057 Brown, W. L. 

A contribution to the chemistry of pepper pigments; the red pigment in 
the perfection pimiento. 

JOURNAL OF BIOLOGICAL CHEMISTRY 110s91-94 (1935) 

058 Browne, F. and Randle, D. G. 

Some new, modified, and tested formulas of the British Pharmacopoeia 
Codex (including composite ointment of capsicum). 
CHEMIST AND DRUGGIST 104:8185 (1926) 

059 Bush, W. A. 
Chile seed (Components), 

JOURNAL OF THE AMERICAN CHEMICAL SOCIETY 58:1821 (1936) 

O6O Bussard, L, and others 
Adulteration of white-pepper« 

ANNALES DES FALSIFICATIONS ET DES FRAUDES (Paris) 4:263-66 (I9IO) 

061 Cadeac, M. and Munier, A, 

Contribution a 1*etude physiologique de l'essence de poivre. 
LA PROVINCE MEDICALE (Lyon) 6:301-04 (1892) 

O62 Caldwell, J. S. and others 

Utilization of sweet peppers; dehydration. 

FRUIT PRODUCTS JOURNAL 27:247-52, 262, 283-88, 311-13, 333, 346-50, 
365 (1948) ’ ’ 

O63 Castelli, A. 

Procediraenti chimici e miorochimici simplici per svelare le adultera- 
zioni del pepe in polvere. 

RIVETA D'IGIENE SANITARIO PUBBLICO (Torino) 25:17-25 (1914) 
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06k Chemische Werke Rudcidcadt G om.boHo 
Bleaching capsicum extracts«, 
GERMAN PATENT 542,092 (May 19, 1939) 

065 Chevallier, A. 
Du poivre, de ses usages, de ses propriétés, des falsifications qu'on 
lui fait subir, des moyens de les reconnaître. 
ANNALES D'HYGIENE (Paris) User. 44s79-96 (1875) 

066 Chiappella, A. R. 
Pepe ñero artificíale in chicchi. 
GIORNALE DELLA REALE S0C3ETA ITALIANA D'IGIENE (Turin) 28;107-18 (1906) 

067 Chila, Matias 
Sauce powder (Comminuted garlic5 air dried and ground). 
U. S. PATENT 1,116,887 (Jan. 4, 1916) 

068 Cholnoky, Laalo 
Examination of the pigments of Capsicum annuum by adsorption methods. 
MAGYAR GYOGYSZHŒSZTUDOMANYI TARSASAG ERTESTIOJE (Budapest, Hungary) 
9s400-23 (1933) 

069 Clayton, Mary M. 
Effect of sodium chloride and vinegars on the oxidation of aecorbic acid 
(Vitamin-C). , . 
BULLETIN OF THE MAINE AGRICULTURAL EXPERIMENTAL STATION 400:231-35 (1940) 

070 Clemente, A. and Mendez, L. 
Notes on the visual analysis of the ash of some Philippine vegetable 
foods. 
BULLETIN OF NATURAL AND APPLIED SCIENCE (University of the Philippines) 
7s327-30 (1940) 

071 Cochran, H«, L» 
Abnormalities in the flower and fruit of Capsicum frutescens. 
JOURNAL OF AGRICULTURAL RESEARCH 48:437=48 (Apr. 15, 1934) 

072 Cochran, Ho L. 
Chlorophyll deficient pimento« 
JOURNAL OF HEREDITY 30:81-=83 (Mar. 1939) 

O73 Cochran, H. L« 
Factors affecting flowering and fruit setting in the pepper. 
PROCEEDINGS OF THE AMERICAN SOCIETY OF HORTICULTURAL SCIENCE :434-37 
(1932) 

074 Cochran, H. L. and Olson, L. C. 
Up-take of nutrients by the perfection pimento plant under field con¬ 
ditions and its relation to fertilizer practices in Georgia. 
GEORGIA AGRICULTURAL EXPERIMENTAL BULLETIN 208:1-16 (19a) 

075 Colin, E. 
Del pepe e delle sue falsifieazioni. 
GIORNALE DI FARMACIE, DI CHIMICA E DI SCIENZE AFFINI (Turin) 23:193-204 
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Colllrij E, 
Adulteration of pepper, 
ANNALES DES FALSIF7SATIONS ET DES FRAUDES (Paris) 3;272 (1910) 

Collins E» 
Falsification du poivre par les graines de légumineuses, 
JOURNAL DE PHARMACIE ET DE CHIMIE (Paris) 20 (6th ser.)î241-44 (1904) 

Collin., E, 
Microscopical examination of pepper, 
JOURNAL DE PHARMACIE ET DE CHIMIE 6s433~43 (1908) 

Comanduccij E, and Tomasinij A, 
Composition of the oil and meal from seeds of sweet pepper. 
RENDIC0NTI DELL'ACCADEMIA DELLE SCIENZE DI NAPOLI (Naples) 27:38-40 (1921) 

Cremoninij A. 
Schinus mollis as an adulterant in Piper nigrum, 
ANNALI DI CHIMICA APPLÏCATA (Rome) 20:309-12 {Ï93O) 

Culpepper* C, W. 
Utilization of sweet peppers: canning. 
FRUIT PRODUCTS JOURNAL 27:132-40,153,164-68 (1948) 

Czadek, 0. V. 
Spice adulterants (Black pepper, white pepper, capsicum, cinnamon, and 
paprika), 
ZEITSCHRIFT FÜR DAS LANDWIRTSCHAFTLICHE VERSUCHS WESEN IN DEU1SCH- 
OESTERRICH (Berlin) 19:1067 (1906) 

O83 Dafert, 0, and Rudolf, J 
Influence of varied fertilization on the quantity of useful constituents 
of paprika and other plant substances. 
HEIL - UND GEWÜRZPFLANZEN 8:83-92 (1925) 

Damodaran, M. and others 
Vitamin-C content of some plant materials (Indian). 
CURRENT SCIENCE 3:553 (193.5) 

Deshpande, Ramchandra Balwant 
Studies in Indian chillies : inheritance of pungency. 
INDIAN JOURNAL OF AGRICULTURAL SCIENCE (Delhi) 5:513-16 (Aug. 1935) 

Dewey, W, A. 
Lectures in materia medica (5 drugs discussed - including Capsicum). 
JOURNAL OF THE AMERICAN INSTITUTE OF HOMEOPATHY 23:1224-34 (1930) 

24:186-98 (1931) 

Dickey, V. L. and Nitardy, F, W. 
Tincture of capsicum: effects of variations of alcoholic strength of 
menstruum and rate of percolation on the quality of the tincture obtained. 
JOURNAL OF THE AMERICAN PHARMACEUTICAL ASSOCIATION 22:135-36 (1933) 
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O97 Erwin, Ao To 
Peppers# 
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AMERICAN JOURNAL OF PHARMACY 76;71-81 (1904) 

Gobley, F. , , 
Recherehes chimiques sur la racine de Rawa. . , > 
JOURNAL DE PHARMACIE ET DE CHIMIE (Paris) 37:19-23 (I860) 

Gokhale, V. G. and Gaywala, P. M. 
Place of nitrogenous fertilizers for Deccan crops. 

JOURNAL OF THE UNIVERSITY OF BOMBAY ll-Bsl-36 (#5, 1943) 

Gomolyako, L. G. 
Peppers in Northern Caucasia. 
BULLETIN OF APPLIED BOTANY, GENETICS AND 
Vitamin problems) 112107-16 (1937) 

PLANT BREEDING (Suppl. #84 - 

Grandmont, P. , . J \ 
Falsification de la poudre de piment (poivre rouge). 

JOURNAL DE PHARMACIE ET DE CHIMIE (Paris) — VI ser. 27:522-26 (1908) 

Greenleaf, W. H. 
Line-breeding as a 

PROCEEDINGS OF THE 

(1947) 

thod of improving the pimento pepper. 
ERIC AN SOCIETY OF HORTICULTURAL SCIENCE 49:224-26 

'^«n+anpniis tetraoloid hybrid in pepper (Capsicum frutescens). 
PROCEEDINGS OF THE AMERICAN SOCIETY OF HORTICULTURAL SCIENCE 49:231-32 

(1947) 
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Ground Spanish hops as a pepper spiceo 

ZEITSCHRIFT FUR UNTERSUCHUNG DER LEBENSMITTEL (Berlin) 83s424-29 (1942) 

Griebel, C 
Present abuses in spice trade (Adulteration of pepper änd paprika)♦ 
ZEITSCHRIFT FUR UNTERSUCHUNG DER NAHRUNGSMITTEL UND GENUSSMITTEL (Berlin) 

45s52-60 (1923) •• V : 

Griebelo C 
Two African pepper substitutes? grains of paradise and carrot pepper, 

ZEITSCHRIFT FUR UNTERSUCHUNG DER LEBENSMITTEL S5s426“36 (1943) 

129 Griebel, C0 and Hess, G, 
Keeping qualities of ground spices (loss of volatile oils)# 

ZEITSCHRIFT FUR UNTERSUCHUNG DER LEBENSMITTEL UND GENUSSMITTEL (Berlin) 

79S184-91 (1940) 

Griffith, Carroll L0 (to Griffith Laboratories, Chicago) 
Seasoning composition and carrier? Comprises oleoresins of piper or capsicum^ 

a vehicle and a fixative« 

U» So PATENT 2,323,466 (July 6, 1943) 

Griffith, Carroll Lo (to Griffith Laboratories, Chicago) 
Solid flavoring composition (Contains oleoresins of piper or capsicum, a 

hygroscopic agent and a fixative)0 

Un S« PATENT 1,971,910 (Augo 28, 1934) 

Griffith, Carroll L0 and Hall, L0 A0 (to Griffith Laboratories, Chicago). 
Seasoning material derived from red peppers? Method involves preparation 

of an oleoresinous concentrate of capsicum« 

U, So PATENT 2,260,897 (Oct# 28, 1941) 

Grimaldi, S0 
Sopre una falsificazions del pepe in grani# 

ATTI DELLA REALE ACADEMIA FÏSÏOCRITICA IN SIENA (Rome) 13 (4th sero)s211- 

218 (1901) 

Grzhivo, V0 S« 
Vitaminée and Carotene content of canned foods# 

KONSERVNAYA I PLODOOVOSHCHNAYA PROMYSHLENNOST (Moscow) 11:26-27 (#3, 1940) 

Gubler, Ao 
Sur les propriétés bl enno statiques et 1* action physiologique du kava. 
JOURNAL DE THERAPIE (Paris) 5:81-88 (18?8) 

Guelbenzu, Miguel Dean 
Trace elements in Spanish foods of vegetable origins Condiments and 

stimulants# 
ANALES DE FISICA Y QUIMICA (Madrid) 42:825-42 (1946) 

Guenther, E# S# 
The essential oil of pepper# 

AMERICAN PERFUMER 4409-40, 43, 45 (1942) 
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139 Gyorffyy Barna 

Polyploidy and vitamin C in capsicum. 

MATHEMATISCHER UND NATURWISSENSHAPTLICHER ANZEIGER DER UNGARISCHEN 

AKADEMIE DER WISSENSHAPTEN (Budapest) 6ls329-35 (1942) 

140 Gyorffy* Barna 

VItamin-C content of capsicum and of tomatoes. 

MESOGAZDASAGI KUTATASOK (Budapest) l6slSO-05 (1943) 

141 Hall, Go Co 
Adulterations of ground black pepper. 

! PHYSICIAN AND SURGEON (Ann Arbor) 5*344 (1803) 

142 Hall, L0 A. (to Griffith Laboratories, Chicago) 

Capsicum containing; seasoning composition. 

Uo So PATENT 2,385,412 (Sept. 25, 1945) 

i 143 Hall, Lo A. (to telffith Laboratories, Chicago) 

Manufacture or bleached pepper productss Method consists of bleaching 

capsicum and black pepper so that the end product will resemble white 

pepper. 
U. S. PATENT 2,097,405 (Oct. 26, 1937) 

144 Hanausek, »T« Fo 

Ueber eine neue Pfefferfalschung» 

ZEITSCHRIFT FÜR UNTERSUCHUNG DER NAHRUNGSMITTEL UND GENUSSMITTEL 2; 490- 

495 (1893) 

145 Hane, 0. and Santavy, Fo 
Polarographie determination of piperidine in pepper. 

QAS0PISCBBK0SL0VEN5KEH0 LEKARNICTVA (Prague) 59*40-44 (1946) 

146 Hartei, F. 

Glykosewert des Pfeifers0 

ZEITSCHRIFT FUR UNTERSUCHUNG DER NAHRUNGSMITTEL UND GENUSSMITTEL (Berlin) 

358445 (1918) 

147 Hartei, F» 
.Untersuchung und Beurteilung von gemahlenem schwarzen pfeffer. 

ZEITSCHRIFT FUR UNTERSUCHUNG DER NAHRUNGSMITTEL UND GENUSSMITTEL (Berlin) 

13s665=75 (190?) 

148 Hartei, F. and Will, R. 

Unterauchung und Beurteilung von Pfeffer, _ 

ZEITSCHRIFT FUR UNTERSUCHUNG DER NAHRUNGSMITTEL UND GENUSSMITTEL (Berlin) 

14?567“79 (1903) 

I • 149 Hartw^ch, C. (| 
Einege Bemerlrungen über den Pfeffer. 

ZEITSCHRIFT FUR UNTERSUCHUNG DER NAHRUNGSMITTEL UND GENUSSMITTEL (Berlin) 

12s524-30 (1906) 
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ISO Hayes^ E. A 
Saccharin as a preservative for peppers, 
U, S. PATENT 2,,444,075 (July 6, 1943) 

151 Healy, Theron L. , j 
Condiment (Uncooked onions and flour, dried and powdered.) 
U. S„ PATENT 701,037 (May 2?, 1902) 

152 Hebebrand, A. „ j < 
Die Beurteilung des Pfeffers nach dem Gehalte an Rohfaser und Piperin• 
ZEITSCHRIFT FUR UNTERSUCHUNG DER NAHRUNGSMITTEL UND GENUSSMITTEL (Berlin) 

9s345“55 (1903) 

153 Heimann* Hft L«, 
The action of Solanum pseudocapsicum on the circulatory system, 
JOURNAL OF THE MEDICAL ASSOCIATION OF SOUTH AFRICA 2:190-200 (1928) 

154 Heisch, CD 
On the analysis of pepper0 
ANALYST (London) Ils186-90 (1SQ6) 

155 Heisch, Co 
Further notes on pepper analysis, 
ANALYST (London) 13s149 (1833) 

156 Hendricks, S0 Bo > . 
Refractive indexes of laevo-ascorbic acid (isolated from peppers)* 
NATURE (London) 133^173 (1934) 

157 Hermano, Ao J0 
Vitamin contents of Philippine foods: Vitamins A & B in Basella rubra, 
Capsicum frutescens and Vigna sinensis, 
PHILIPPINE JOURNAL OF SCIENCE 41s387-99 (1930) 

158 Higgins, B» 
Blossom-end rot of pepper (Capsicum annuum Lo). 
PHYTOPATHOLOGY 15 s 223-29 (1925) 

159 Higgins, Bo B. J . . 
Important diseases of pepper in Georgia (Hg as seed disinfectant;. 
BULLETIN OF THE GEORGIA AGRICULTURAL EXPERIMENTAL STATION l86:20pR (1934) 

160 Hockauf, J» 
Pepper and pepper substitutes0 
ARCHIV FUR CHEMIE UND MIKROSKOPIE 9s 107-10 (1916) 

161 Hogyes, A. j 
Beitrage zur physiologischen Wirkung der bestandtheile des Capsicum 
annuum (Spanischer Pfeffer). . s „ ^ 
ARCHIV FUR EXPERIMENTELLE PATHOLOGIE UND PHARMAKOLOGIE (Leipzig) 9:117-30 
(1878) 

162 Horvath, Klara 
Effect of paprika on the metabolism of fat0 
ORVOSI HETILAP (Budapest) 79?850-32 (1935) 



163 Horvath, 1» 
Experiences on the quality of pov/dered pepper. 

KISERLETUSn KOZLEMENÏEK (Budapest) 33s99-102 (1930) 

164 Horvath, 1. 
Rapid determination of ether extract of paprika. 

KÏSERLETÜGYI KOZLEMENÏEK (Budapest) 33*102-05 (1930) 

165 Horvath, I. 
Zusammensetzung der Szegeder adelsussen Paprikamahkprodukte. 

ZEITSCHRIFT FUR UNTERSUCHUNG DER LEBENSMITTEL (Berlin) 70s195-201 (1935) 

166 Hou, Ho C„ 
Vitamin-A content of Hunan lachiao, Capsicum annuum L. var. Longum. 
CHINESE JOURNAL OF PHYSIOLOGY (Peiping) 10sl71-7S (1936) 

167 Hou, Ho C„ 
The vitamln-C content of Hunan lachio, Capsicum annuum L. var. Longum, 
CHINESE JOURNAL OF PHYSIOLOGY (Peiping) 10s179-86 (1936) 

168 Houston, E. D. 
Seasoning and process of making same (powdered onion and salt), 
Uo S. PATENT 970,712 (Sept. 20, 1910) idem U. S. REISSUE PATENT 13,495 
(Dec, 10, 1912) 

169 Hewlett, F. S. 
Production of tomatoes and other vegetables without pollination. 
ANNUAL REPORT OF THE VEGETABLE GROWERS' ASSOCIATION OF AMERICA s 139-45 

(lp9) 

170 Hwang > Kao 
Vitamin^ content of some Kunming plants. 
BIOCHEMICAL BULLETIN (Peiping, China) 5?8l-3 (1945) 

171 Ibanez, Modesto M0 
Study of Capsicum annuum. 
ANALES DE LA SOCIEDAD ESPAÑOLA DE FISICA Y QUIMICA (Madrid) 20s117-38 (1922) 

172 Ikeno, S. 
A note to ray paper on some variegated races of Capsicuum annuum. 
JOURNAL OF GENETICS 6s315 (1917) 

173 Issekutz, B. V. and Zechmeister, L. 
Physiological indifference of capsanthin. 
BIOCHEMISCHE ZEITSCHRIFT 185 s 1-2 (1927) 

174 Ivanoff, S. 
Guttation salt injury on leaves of cantaloupe, pepper, and onion. 
PHYTOPATHOLOGY 34*436-37 (1944) 

175 Iwanoff, T, • 
Vitamin-C content of some Bulgarian foods (paprika) of vegetable origin. 
ZEÏTSCHRÏPr FUR LEBENSMITTEL UNTERSUCHUNG UND FORSCHUNG (Berlin) 88;43-45 
(1948) 
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176 Jacobs, Morria Bo 
Pungent compounds used in flavoring« 
AMERICAN PERFUMER AND ESSENTIAL OIL REVIEW 40s60, 62-63 (July, 1946) 

177 Jaillard, A« 
Falsification du poivre blanc« 
JOURNAL DE MEDECINE ET DE PHARMACIE DE L*ALGERIE (Algiers) 2î31 (1ÖÖ7-ÖÖ) 

176 Janes, B0 E« 
Comparison of the chemical composition of artifically produced partheno- 
carpic fruits and normal seeded fruits of peppers, 
PROCEEDINGS OF THE AMERICAN SOCIETY OF HORTICULTURAL SCIENCE 40:432-36 
(1942) 

179 Jones, G« K0 
Chemistry and pharmacy of capsicum« 
MANUFACTURING CHEMIST 27s342-44 (1946) 

1Ö0 Jones, P« H« 
Red-pepper, cultivation, varieties, and properties, 
FOOD 7s305-09 (1936) 

161 Jordan, C« B. and others 
Capsicum and its assay« 
BULLETIN OF THE NATIONAL FORMULARY COMMISSION 10g49-57 (1942) 

162 Jordan, F0 T« 
Ava oder kava-kava« 
PHARMAZEUTISCHE ZEITSCHRIFT FUR RUSSLAND (St« Petersburg) 15:609-15 (1676) 

183 Kafuku, Kinzo and Kato, R. 
Volatile oil of Piperáceas0 

JOURNAL OF THE CHEMICAL SOCIETY OF JAPAN (Toyko) 56:1150-54 (1935) 

184 Karrer, P0 and Schlientz, W0 
Occurrence of alpha and beta carotene in different natural products. 
HELVETICA CHEMICA ACTA 17t:7~8 (1934) 

165 Kim, M, S, 
The effect of certain condiments on gastric secretion. 
KOREAN MEDICAL JOURNAL 3:115-16 (1933) 

166 Klein, Gustav and Krisch, M« 
Microchemical detection of alkaloids in plants,- the detection of piperi¬ 
dine and its degradation products, piperidine, and piperinic acid, 
OESTERREICHISCHE BOTANIKER ZEITUNG (Vienna) 78*57-63 (1929) 

18? Kocis, Eo A. and Vass, P« 
Bestimmung der Verseifungzahl des Paprikables in filtriertem ultra¬ 
violettem licht« 
ZEITSCHRIFT FUR UNTERSUCHUNG DER LEBENSMITTEL (Berlin) 71:442-45 (1936) 

18Ö Koers, C« H„ 
Results of some abnormal investigations in abnormal times. 
PHARMACEUTISCH WEEKBLAD (Amsterdam) 55:578-79 (1916) 
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Kotowski, Fo 
Chemical stimulants and germination of seeds. 
PROCEEDINGS OF THE AMERICAN SOCIETY OF HORTICULTURAL SCIENCE 238173-76 
(1926) 

Kraemerj, H. and Síndall, H. E. 
Microscopical and chemical examination of black pepper, 
AMERICAN JOURNAL OF PHARMACY 00s1-11 (190Ö) 

Kreis, H. 
Ueber gekalkten Pfeffer. 
SCHWEIZERISCHE WOCHENSCHRIFT FUR CHEMIE UND PHARMACIE (Zurich) 408309 
(1902) 

Kühl, Ho 
Adulteration of pepper. 
PHARMAZEUTISCHE ZENTRALHALLE FUR DEUTSCHLAND (Dresden) 51 *1099-1102 (1910) 

Lachman, W. Ho and others 
Effect of methods of growing and transplanting the plants on the yield 
of pepperso 
PROCEEDINGS OF THE AMERICAN SOCIETY OF HORTICULTURAL SCIENCE 30:610-12 
(1941) 

Lagerheim, G. 
Application of Storch’s reagent in the examination of vegetable nutrients 
and condiments. 
SVENSK FARMACEUTISK TIDSKRIFT (Stockholm) 20:357-61 (1916) 

Lange, No Ao and others 
Some ureas and thioureaus derived from vanillylamine. Relation between 
constitution and taste of pungent principles. 
JOURNAL OF THE AMERICAN CHEMICAL SOCIETY 51*1911 (June, 1929) 

Lantz, E. M. 
Carotene and ascorbic acid contents of peppers. 
NEW MEXICO AGRICULTURAL EXPERIMENTAL BULLETIN 306:1-14 (1943) 

Lantz, Eo M. 
Some factors affecting the ascorbic acid content of chile (Capsicum 
annuum). 
NEW MEXICO AGRICULTURAL EXPERIMENTAL BULLETIN 435*1-11 (1946) 

Lapworth, Ao and Royle, F. A. 
Capsaicino 
JOURNAL OF THE CHEMICAL SOCIETY 115*1109-16 (1919) 

Lauritzen, J0 I0 and Wright, R. C. 
Some conditions affecting the storage of peppers. 
JOURNAL OF AGRICULTURAL RESEARCH 41*295-305 (Aug. 15, 1930) 

Lavollay, Jean and others 
Presence of catechol in some food vegetable species. 
COMPTES RENDUS DE L’ACADEMIE DES SCIENCES (Paris) 218:62-04 (1944) 
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201 LaWall; G, H» 
Why the official standards for percentage of nitrogen in the ether ex¬ 

tract of pepper should be modified or abandoned« 

AMERICAN JOURNAL OF PHARMACY 05i243-46 (1913) 

202 LeOj So 
Ueber den Einfluss des Capsicum annuum auf Serum Protein. 

JOURNAL SEVERANCE UNION MEDICAL COLLEGE 3s31 (1935) 

■ 
203 Lendner^ A. • r'r 

Detection of melegueta pepper (Amomum melegueta Roscoe) in ordinary 

pepper. 
PHARMACEUTICA ACTA HELVETIAE (Zurich) 9s224-29 (1934) 

204 Levinson, A. A. (to Wm. Stange Co. — Chicago) 
Condimentation of food products? Comprises solid soy-bean product, to¬ 
gether with oleoresins of capsicum, black pepper, etc., plus essential 

oils of spiceso 
U. Sc PATENT 2,035,136 (Mar. 24, 1936) 

205 Lewin, L. 
Ueber Piper methysticum. 
BERLINER KLINISCHE WDCHENSCHRIFT 23-.7-10 (18Ö6) 

206 Lille, Jose de and others 
Pharmacodynamic action of the active principles of Chille (Capsicum 

annuum, L. ) 
ANALES DEL INSTITUTO DE BIOLOGIA (Mexico City) 6í23-37 (^935) 

207 Lo, Teng“Yi and Chang, Meng Chao 
Vitarain-P content of Chinese red and green peppers. 
JOURNAL OF THE CHINESE CHEMICAL SOCIETY (Shanghai) 9:204-09 (1942) 

208 Lo, Teng-tYi and Chen, Shan-Ming 
The pròmoting effect of some chemicals on vitamin-C formation in 
vegetables in field experiments0 

SCIENCE RECORD (China) 2s84-87 (1947) 

209 Me Gill, A. 
Ground black pepper. 
BULLETIN OF THE INLAND REVENUE DEPARTMENT (Ottawa, Ontario) #248 

210 Me Gill, A. 
Ground white pepper. 
BULLETIN OF THE INLAND REVENUE DEPARTMENT (Ottawa, Ontario) #250 

211 Me Gill, A« 
White peppery Adulterants. 
BUUETIN OF THE INLAND REVENUE DEPARTMENT (Ottawa, Ontario) #314, 39 pp. 

(1915) 

212 Margaillan, L. 
New investigation of the oil seeds of tropical countries. 

ANNALES DU MUSEE COLONIAL DE MARSEILLE (France) 7s5-32 (#3, 1929) 
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Uaspas V» 
iiiorocheraic.’il localiza:i cii of ascorbic acid, oxidases, and peroxidases 
in the fmit of Solanaceae. 

TRAVAUX. DE LA SOCIETE PHARMACEUTIQUE DE MONTPELIER 5îl7-20 (1946) 

Matthews, H- <> R= 

Constant some essential oils, 

PERFUMER. «ND ESSENTIAL OIL RECORD 31s60 (1940) 

Meli, D. 

Storia naturale chimiea e terepeutica del pepe ñero. 

GIORNALE VENETO DI SCIENZE MEDÏCHE (Venice) II ser. 15s289-303 (i860) 

Mennechet, A. 

Sur une falsification du poivre par les fruits du Myrsine africana L. 

et de L' et de L* Erabelia ribes. 

JOURNAL DE PHARMACIE ET CHIMIE (Paris) 14 (6th ser.) ;557-61 (1901) 

Mercier, Andre 

The areca and the betel. 

BULIETIN MENSUEL DE LA SOCIETE LINNEENNE DE LYON 13:28-30, 46-48, 58-60, 

(1944) 

Micko, K. 

Zur Kenntnis des Capsaicins0 

ZEITSCHRIFT FUR UNTERSUCHUNG DER NAHRUNGSMITTEL UND GENUSSMITTEL (Berlin) 

2s8l8-829 (1898) 

Minnum, E. C* 

Effect of vitamin-Bi on yield of several vegetable crop plants. 

PROCEEDINGS OF THE AMERICAN SOCIETY OF HORTICULTURAL SCIENCE 38:475-6 (1941) 

Mitchell* Lo C. 

Iodine number of paprika oil. 

JOURNAL OF THE ASSOCIATION OF OFFICIAL AGRICULTURAL CHEMISTS 9:477-82 (1926) 

Mitchell* L. Co and Alfend* S. 

Iodine number of Spanish paprika« 

JOURNAL OF THE ASSOCIATION OF OFFICIAL AGRICULTURAL CHEMISTS 11:523-27 (1928) 

Motusz, Jeno 

Effect of solvents in the determination of the extract content of paprika. 

KEERLETtlGYI KOZLEMENYEK (Budapest) 35:167-70 (1932) 

Munch* J. G, 

Bioassay of capsicum and chilles« 

JOURNAL OF THE AMERICAN PHARMACEUTICAL ASSOCIATION 18:1236-46 (1929) 

Munch* J. C.* Byers* G« E«, and Pratt* H. J« 

Organoleptic bioassays (Capsicin). 

JOURNAL OF THE AMERICAN PHARMACEUTICAL ASSOCIATION 23:24-25 (1934) 

225 Munsell*,Hazel £• 

Ascorbic acid content of fruits of Puerto Rico with data on miscellaneous 

products. 

FOOD RESEARCH 10?42~51 (1945) 
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226 Munsell, Hazel E* 
Riboflavin content of some common foods. 

POOD RESEARCH 7s85“95 (1942) 

227 Murayama, Yo and Shinozaki, K0 
Constituents of kawa-kawa (Constituents of methysticin). 

JOURNAL OF THE PHARMACEUTICAL SOCIETY OF JAPAN :526-29 (#520, 1925) 

228 Mur ay ama* Y0 and Shinozaki* K0 
Constituents of kawa-kawa (Kawaic acid). 
JOURNAL OF THE PHARMACEUTICAL SOCIETY OF JAPAN S185-89 (#516, 1925) 

229 Murayama, Y. and Mayeda, K« 
Kawa-Kawa resin. 
JOURNAL OF THE PHARMACEUTICAL SOCIETY OF JAPAN (Tokyo) :769-86 (#475, 1921) 

230 Narasimhamurthy, G. 
Nitrogen complex of Indian foodstuffs; Condiments -- chillies (Capsicum 

annuum)0 
INDIAN JOURNAL OF MEDICAL RESEARCH (Calcutta) 25:893-99 (1938) 

231 Nelson, E. K. 
Capsaicin, the pungent principle of capsicum and the detection of capsi¬ 

cum. 
CHEMICAL NEWS (London) 103:111 (1911) 

232 Nelson, E. K. 
Capsaicin, the pungent principle of pepper. 
JOURNAL OF INDUSTRIAL AND ENGINEERING CHEMISTRY 2:411-21 (19H) 

233 Nelson, Eo K. 
Constitution of capsaicin. 
JOURNAL OF THE AMERICAN CHEMICAL SOCIETY 42:597-99 (1920) 

234 Nelson, E. K. 
Constitution of capsaicin, the pungent principal of capsicum. 

JOURNAL OF THE AMERICAN CHEMICAL SOCIETY 41:1115-21 (1919) 

235 Nelson, E. K. and Dawson, Lo E. 
The constitution of capsaicin, the pungent principle of capsicum. 

JOURNAL OF THE AMERICAN CHEMICAL SOCIETY 45:2179-81 (1923) 

236 Nestler, A. 
Ueber Sogenanntencapsaicinfreien Paprika. 
ZEITSCHRIFT FUR UNTERSUCHUNG DER NAHRUNGSMITTEL UND GENUSSMITTEL (Berlin) 

13:739-44 (1907) 

237 Nestler, A. 
Zur Kenntnis der Frucht von Capsicum annuum L. 
ZEITSCHRIFT FUR UNTERSUCHUNG DER NAHRUNGSMITTEL UND GENUSSMITTEL (Berlin) 

7:816-29 (1898) ' 

238 Nicoloff, M. 
Widespread poisoning by red paprika containing lead. 
ZEITSCHRIFT FUR UNTERSUCHUNG DER NAHRUNGSMITTEL UND GENUSSMITTEL (Berlin) 

47:269-70 (1924) 
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239 Niethammerc, A* 
Uíeroscopy and microchemistry of common native fruits (including Capsicuum 
annuura)« 
PLANTA (Berlin) 12*399-413 (1930) 

240 Nunez, E0 H0 de and Johnson, Co H* 
Preliminary study of Piper marginatum Jacq* 
JOURNAL OF THE AMERICAN PHARMACEUTICAL ASSOCIATION 32*234-36 (1943) 

241 Oberndorfer, A. 
Pepper (Constitution of black, white, and mixed). 
ZEITSCHRIFT FUR ÖFFENTLICHE CHEMIE (Berlin) 202170-71 (1914) 

242 Oglesby, N. E. and Ehrenfeld, D. 
Device for dispersing capsaicin or other lachryraating irritants by heat 
from associated combustible material. 
U. S. PATENT 1,659*950 (Feb. 14, 192Ö) 

243 Olden, G. Ho and Lynn, E0 V. 
Tobasco as a substitute for capsicum. 
JOURNAL OF THE AMERICAN PHARMACEUTICAL ASSOCIATION 31:84-85 (1942) 

244 Orlova, A. P. 
Fortification of preserved peppers with vitamin-C. 
VOPROSY PITA/SIYA (Moscow) 9*90-91 (#6, 1940) 

245 Orlova, A. Po and others 
Vitamin-C in preserved vegetables and fruits. 
KONSERVNAYA PROMYSHLENNOST (Moscow) slO-11 (#4, 1939) 

246 Ossowski, Antoni 
Presence and localization of calcium carbonate in the pericarp of black 
pepper. 
ROCZNIKI FARMACJI (Warsaw) lsl85-87 (1922) 

247 Ott, Erwin and Ludemann, Otto 
Pepper substancess The chavacine of black pepper. 
BERICHTE DER DEUTSCHE CHIMISCHEN GESELLSCHAFT (Berlin) 

248 Ott, Erwin and Zimmermann, Kurt 
Natural and artificial pepper substances and the relation between chemical 
constitution and pepper taste. 
ANNALEN DER CHEMIE — Liebigs (Berlin) 425:314-37 (1921) 

249 Paris, R. 
Identification of olive kernels with Pabst's reagent. 
BULLETIN DES SCIENCES PHARMACOLOGIQUES 48sl7~20 (1941) 

250 Park, M. and Fernando, M. 
Nature of chili leaf curl (control by nicotine and soap). 
TROPICAL AGRICULTURE (Peradeniya, Ceylon) 91:263-65 (1938) 

251 Parry, E. J. 
Detection of tumeric in pepper. 
JOURNAL OF THE SOCIETY OF THE CHEMICAL INDUSTRY 33:157 (1914) 
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252 Parry* E«, J, 
What is white pepper? 
CHEMIST AND DRUGGIST 79s167-68 (1911) 

253 Paul* Ao E«, 
Crude fiber in black pepper« 
JOURNAL OF THE ASSOCIATION OF OFFICIAL AGRICULTURAL CHEMISTS 2:200-01 
(Pt, II, 1917) 

254 Pelletier, J. 
Examen chimique due poivre (Piper nigrum)« 
ANNALES DE CHIMIE. ET DE PHYSIQUE (Paris) 16:337-51 (1821) 

J 
255 Perez, G. F. 

Mineral and protein content of large red peppers. 
ANALES DE QUIMICA Y FARMACIA (Santiago, Chile) 08-40 (1942) 

256 Person, L« H. and Chilton, So J. P« 
Seed and soil treatment for the control of damping-off. 
LOUISIANA AGRICULTURAL EXPERIMENTAL STATION BULLETIN 349sl-l6 (1942) 

257 Petkov, N, 
New falsification of pepper. 
ZEITSCHRIFT FUR ÖFFENTLICHE CHEMIE (Berlin) 140 (#4, 1908) 

258 Petrosini, Giovanni 
Action of mineral fertilization on the vitamin content of plantej in¬ 
vestigation of pepper pods. 
ANNALI DI CHIMICA APPLICATA (Rome) 35?81-93 (1945) 

259 Peyer, W. 
Tinctura capsici. 
SUDDEUTSCHE APOTHEKER-ZEIIUNG (Stuttgart, Germany) 75*559-61 (1935) 

260 Pictet, Arne Pictet Rene 
The volatile alkaloi of pepper. ! 
HELVETICA CHIMICA ACTA (Basel, Switzerland) 10:593-95 (1927) 

261 Piedelievre, R0 and Derobert, L. 
Pulmonary and systemic actions after inhalation of pepper preparations, 
piperine and piperonal. 
ANNALES DE MEDECINE LEGALE DE CRIMINOLOGIE, POLICE SCIENTIFIQUE, MEDECINE 
SOCIALE, ET TOXICOLOGIE (Paris) 22:82-92 (1942) 

262 Plahl, W. 
A quick test on ground pepper for inadmissible chalk content. 
ZEITSCHRIFT FUR UNTERSUCHUNG DER LEBENSMITTEL UND GENUSSMITTEL (Berlin) 
548369-71 (1927) 

263 Plahl, W. 
Two substances contained in the pericarp of black pepper. 
ARCHIV FUR CHEMIE UND MIKROSCOPIE (Berlin) 5s320 (1913) 
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264 Plahli, V/o and Rotsch, A. 
Detection of paprika pigment iii sausages« 
ZEITSCHRIFT FUR UNTERSUCHUNG DIR LEBENSMITTEL UND GENUSSMITTEL (Berlin) 
65 s452-54 (1933) 

265 Poe, Co Fo, Wyss, ko P0, and Slator, B« S« 
Study of tincture of capsicum«, 
JOURNAL OF THE AMERICAN PHARMACEUTICAL ASSOCIATION 1921183-90 (1930) 

266 Politis, Jean 
Distribution of ehlorogenic acid in Solanaceae and in the organs of the 
plants» 
COMPTES RENDUS .00 DE L*ACADEMIE DES SCIENCES (Paris) 220:692-93 (1948) 

26? Pooth, Po 
Microscopy of pepper and its adulterations, 
MIKROKOSMOS (Stuttgart, Germany) 296-99 (I915“l6) 

268 Primo, B. L. 
Tannin content of certain Brazilian vegetable products. 
ANAIS DA ASSOC I AC AO QUIMICA DO BRASIL (Sao Paulo) 4sH7-20 (1945) 

269 Pritzker, Jo and Jungkunz, Ra 
Senagelese pepper» 
MITTEILUNGEN AUS DEM GEBIETE DER LEBENSMITTELUNTER SUCHUNG UND HYGIENE 
(Berlin) 36s308-l6 (1945) 

270 Prokhorova, N0 T0 and others 
Determining capsaicin in pepper» 
DOKLADY VSESOYUNZNOI AKADEMII SEL1SKO-KHOZYAISTVENNYKH NAUK IM. V. I. 
LENINA (Moscow) s41-47 (#16, 1939) 

271 Quinn, Eo J., Burtis, M. P», and Milner, E» W. 
Quantitative study of vitamins A, B, and C in green plant tissues other 
than leaves« 
JOURNAL OF BIOLOGICAL CHEMISTRY 72s557-63 (1927) 

272 R.s D. „ 
Zur Prüfung und Beurteilung des gemahlenen schwarzen Pfeffers. 
ZEITSCHRIFT PUR ANGEWANDTE MIKROSKOPIE UND KLINISCHE CHEMIE (Leipzig) 
12S1Ö9-95 (1906-07) 

273 Raibert and Desbans 
Note sur les caracteres microscopios différentiels du poivre pur et 
du poivre falsifie avec le grignon ou noyau d'olive. 
ASSOCIATION FRANÇAISE POUR L’AVANCEMENT DES SCIENCES (Paris) 14 (Pt.2)s744 
(1886) 

274 Ranganathan, So 
Effect of storage on vitamin-C potency of foodstuffs. 
INDIAN JOURNAL OF MEDICAL RESEARCH (Calcutta) 23*755-62 (1935) 

275 Ravasz, Lazio 
Ash contents of the official drugs of the Hungarian Pharmacapoeia IV. 
BERICHTE DER UNGARISCHEN PHARMAZEUTISCHEN GESELLSCHAFT (Budapest) 17î 
482-505 (1941) 
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279 

Redgrovev H0 S0 
Black pepper oll0 
MANUFACTURING PERFUMER #3s79~S0 (193Ö) 

277 Redgrove, H0 Stanley 

Botanical sources and constituents of capsicunu 
PHARMACEUTICAL JOURNAL AND PHARMACIST 12Ö§47“48 (I932) 

Rheinboldt* Heinrich 

Pepper taste of piperine« 

BERICHTE DER DEUTSCHEN CHEMISCHEN GESELLSCHAFT (Berlin) 56321228-9 (1923) 

RibeiroJ R„ Y0 and others 

Dehydroascorbic acid reduction by hygrogen sulfide in the determination 
of total ascorbic acid and vitamin-C content of peppers0 
REVISTA DA FACULDADE DE MEDICINA VETERINARIA (Sao Paulo) 2s29-39 (1942) 

280 Riccoraannij, C0 
Relations between chemical constitution and tastej necessity of piperi¬ 
dine for pepper flavor« 

ATTI DELLA ACCADEMIA NAZIONALE DEI LINCEI (Rome) 332145-48 (1924) 

281 Rigotardj M0 
Detection of olive stones in pepper. 

ANNALES DES FALSIFICATIONS ET DES FRAUDES (Paris) 7s132-33 (I914) 

282 Rimington* F0 M0 
Pepper adulterations and pepper analysis. 
ANALYST (London) 13s81-87 (1888) 

283 Roca* Juan 

Chemical study of the Chile pepper, 

ANALES DEL INSTITUTO DE BIOLOGIA (Mexico City) 62201-11 (1935) 

284 Rogers* H, C0 
Use of kava-kava as a diurético 

MEDICAL NEWS (Philadelphia) 49*432-34 (1886) 

285 Rolls* J« Bo (to Garoni Products Co.* Chicago) 

Method of preparing flavors* food extracts* and juices (Comprises distil¬ 
lation of flavoring elements in garlic and onions)« 
U. S« PATENT 1*956*362 (Apr. 24* 1934) 

286 Rostovskaya* Y0 Vo 

Carotene content of some canned vegetables« 

PROCEEDINGS OF THE SCIENTIFIC INSTITUTE FOR VITAMIN RESEARCH (Leningrad) 
3s329-35 (#-, 1941)' 

28? Rostovskaya* Y« V« 

Experimental data on the stability of vitaminée in canning vegetables* 
PROCEEDINGS OF THE SCIENTIFIC INSTITUTE FOR VITAMIN RESEARCH (Leningrad) 
3*246-52 (#1* 1941) 

288 Rothenheim* C« A« and others 

Vitamin-C contents of Indian foodstuffs; Chillies — (Capsicum) 
JOURNAL OF THE INDIAN CHEMICAL SOCIETY (Calcutta) 15sl5-19 (I938) 
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Rottger» R. 
Ueber Analysen eohters reiner Pfeffersorten. 
ARCHIV FUR HYGIENE (Munich) 9s362~60 (1689) 

Rusznyak, Isttan and Szent-Qyorgyi* A, 
Vitamin^P8 Flavanols as vitamins, 
NATURE 138 s27 (1936) 

Sabetay-j, Sebastien 
Procedure for the determination of essential oil in drugs and spices, 
by condistillation in vacuo with ethylene glycol0 
ANNALES DE CHIMIE ANALYTIQUE ET DE CHIMIE APPLIQUEE ET REVUE DE CHIMIE 
ANALYTIQUE REUNIES (Paris) 228 217=-16 (1940) 

Sah, Peter P0 Ta 
Vitaminé content of Chinese green and red peppers. 
JOURNAL OF THE CHINESE CHEMICAL SOCIETY 2:84-85 (1934) 

Sandermann, Wilhelm 
Synthetic peppers« 
SEIFENSIEDER ZEITUNG 68:41 (1941) 

Sanjiva-Rao, Bo 
Oils (Essential) 
PERFUMERY AND ESSENTIAL OIL RECORD 28:411-13 (1937) 

Schmidt, Julius 
Connection between chemical constitution and taste of pepper. 
SCHWEIZERISCHE APOTHEKER“ZEITUNG (Zurich) 61:259-61 (1923) 

Schübel, K. 
Zur Chemie und Pharmakologie der Kawa-Kawa (Piper methysticura) Rauschpfeffer. 
ARCHIV FUR EXPERIMENTELLE PATHOLOGIE UND PHARMAKOLOGIE (Leipzig) 102s250-82 
(1924) 

Schuphan, Wo 
The pepper, one of our most useful vegetables. 
ZEITSCHRIFT FUR VOLKSERNAHRUNG (Berlin) 16:380-81 (1941) 

Schuphan, W* and Weltz, Jo 
Biological value and yield per hectare of crops particuarly vegetables 
grown in field and in hothouse. 
LANDWIRTSCHAFTLICHE JAHRBÜCHER (Berlin) 92:431-86 (1943) 

Scott, D. Bo and Karr, Eo H0 
Influence of insecticides added to soils on growth and yield of certain 
plants. 
JOURNAL OF ECONOMIC ENTOMOLOGY 35^702-08 (1942) 

Scovilles Wo Lo 
Note on capsicum. 
JOURNAL OF THE AMERICAN PHARMACEUTICAL ASSOCIATION 1:453-54 (1912) 
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Shaw, G. E. and Hind, Ho Go 
Ribloflavin in black pepper* 

NATURE 147s209 (1941) 

Shmidtj A. Ao 

Stability of vitamin-C during commercial canning of fruits and vegetables 

PROCEEDINGS OF THE SCIENTIFIC INSTITUTE OF VITAMIN RESEARCH (Leningrad) 
38234-44 (#)1, 1941) 

Shraibman, Ao I0 and others 

Concéntrate of vitamin-C from the Bulgarian red pepper«, 

KONSERVNAYA 1 PLODOOVOSHCHNAYA FROÍYSHLENNOST (Moscow) sl5-18 (#3, 1939) 

Siddappa, Go S0 

Ascorbic acid content of some fruits, vegetables (i.e. Capsicum acuminata), 
and their products, 

INDIAN JOURNAL OF AGRICULTURAL SCIENCE (Delhi) 13s639-45 (1943) 

Sieversp A0 F0 and McIntyre^ J„ D. 

Changes in chemical composition of paprikas during growing period. 

JOURNAL OF THE AMERICAN CHEMICAL SOCIETY 43:2101-04 (1921) 

Sigmond, A0 and Vuk, M«, 

Chemical knowledge of paprika0 

ZEITSCHRIFT FUR UNTERSUCHUNG DER NAHRUNGSMITTEL UND GENUSSMITTEL (Berlin) 
22s599 (1911) 

Sigmondp Ao and Vuk, M0 
Detection of adulteration in paprika. 

ZEITSCHRIFT FUR UNTERSUCHUNG DER NAHRUNGSMITTEL 
2383S7 (1912) 

UND GENUSSMITTEL (Berlin) 

Sindallp H0 E„ 

Ash content of capsicunu 

JOURNAL OF INDUS 1RIAL AND ENGINEERING CHEMISTRY 3:753-54 (1911) 

Sind all, H, Ec 

Report on spices 

JOURNAL OF THE ASSOCIATION OF OFFICIAL AGRICULTURAL CHEMISTS 4:524-26 (1921) 

.Sindall, H„ E. 

Report on spices (cloves, allspice and pepper). 

JOURNAL OF THE ASSOCIATION OF OFFICIAL AGRICULTURAL CHEMISTS 3:427-8 (1920) 

Sind all, H. E. 

Water determination in whole and ground cloves and pepper. 

JOURNAL OF THE ASSOCIATION OF OFFICIAL AGRICULTURAL CHEMISTS 2;197-206 

Slepykh, D. L 
Vitamin-C in fresh vegetables. 

OVOSHCHEVODSTVO (Moscow) s 38-39 (#4, 1940) 
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313 Smith, Eo Ro, Alfena, So, and Mitchell, L. C0 
Detection of added pepper shells in pepper® 
JOURNAL OF THE ASSOCIATION OF OFFICIAL AGRICULTURAL CHEMISTS 92333-42 
(1926) 

314 Sosa-Bour-douil, Cecile 
Ascorbic acid content of some varieties of pimento (Jamaica pepper), 
tomatoes, and their hybrids,, 
COMPTES RENDUS HEBDOMADAIRES DES SEANCES DE L'ACADEMIE DES SCIENCES (Paris) 
211s485=7 (1940) 

SIS Sotomayor, R0 de, and others 
Possible existence of arsenic and lead in pepper fruits. 
MONITOR DE LA FARMACIA Y DE LA TERAPEITICA (Madrid) 35:365-7 (1929) 

316 Spathj Eo 
On examination and judgment of ground white pepper® 
ZEITSCHRIFT FUR UNTERSUCHUNG DER NAHRUNGSMITTEL UND GENIESMITTEL (Berlin) 
152472“Ö4 (Apr„ 15s 190Ö) 

317 Spath, Eo and Darling, S0 F. 
Synthesis of capsaicdn,, 
BERICHTE DER DEUTSCHEN CHEMISCHEN GESELLSCHAFT (Berlin) 63Bs737-43 (1930) 

318 Spath, Eo and others 
Occurrence of piperidine in black pepper» 
BERICHTE DER DEUTSCHEN CHEMISCHEN GESELLSCHAFT (Berlin) 6SBî 2218-21 (1935) 

319 Spence, Ao 
Tincture of capsicum® 
PHARMACEUTICAL JOURNAL 108g65 (1922) 

320 Spruyt, J„ P0, and Donath, W* F® 
Carotene (provitamin^A) content of some (East) Indian vegetable food-stuffs. 
GENEESKUNDIG TIJDSCHRIFT VOOR NEDERLANDSCH-INDIE (Batavia, D.E.I.) 7ÖS31-3Ö 
(193Ö) 

321 Spruyt, J0 Po, and van Veen, A® G® 
Isolation of crystalline vitamin-C from Guinea pepper. 
GENEESKUNDIG TIDJSCHRIFT VOOR NEDERLANDSCH-INDIE (Batavia, D.E.I.,) 76sl065-71 
(1936) 

:: 
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323 

324 

Stange, William J0 
Seasoning composition — (Non-caking mixture of essential oils and spices 
plus gelatinized starch). 
Uo So PATENT 2,170,954 (Aug. 29, 1939) 

Stary, Z» 
Stimulation of heat nerves by pharmaceutical substances. 
ARCHIVES OF EXPERIMENTAL PHARMACOLOGY AND PATHOLOGY 105:76-8? (1925) 

Staudinger, H« and Schneider, H. 
Relation between chemical constitution and pepper taste. 
BERICHTE DER DEUTSCHEN OHMISCHEN GESELLSCHAFT (Berlin) 56Bs699-711 (1923) 
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325 Stead, J„ Co 
Starch in capsicums0 
CHEMICALS AND DRUGS (London) 52slOOO (I9O3) 

326 Stock, Wo Fo Ko 
On the adulteration of white pepper« 
ANALYST (London) 16s224-28 (1891) 

327 Stock, Wo F« K« 
Supplementary note on the analysis of white pepper. 
ANALYST (London) 17*34-36 (1892) 

328 Stuckey, H« P«, and McClintock, J0 A0 
Chemical composition of pimento and bell peppers. 
BULLETIN OF THE GEORGIA EXPERIMENTAL STATION #1402 11 pp. (1921) 

329 Stutzer, A« 
Investigations into the nitrogen, phosphorus, and sulfur content of 
vegetable-material in white pepper and other organic compounds. 
BIOCHEMISCHE ZEITSCHRIFT 72471-87 (1908) 

330 Susplugas, J. and others 
Study of the carbohydrates of Artemesia verlotorum. 
TRAVAUX DE LA SOCIETE PHARMACIE DE LA MONTPELLIER (Montpellier. Fr.) 
5*74-76 (1946) 

331 Szanyi, I0 
Vitaminé content of paprika fruit. 
TERMESZETTUDOMANYI KOZLONY (Budapest) 67*527 (1935) 

332 Szanyi, S« 
Der ungarische Paprika«, 
UMSCHAU (Frankfurt) 38*400-03 (1934) 

333 Taubock, K«, and Winterstein, A« 
Amides « 
HANDBUCH DER PFLANZENANALYSE (Berlin) 4*190-221 (1933) 

334 Tice, Linwood F« 
Simplified and more efficient method for the extraction of capsaicin 
fruit and oleoresin« 
AMERICAN JOURNAL OF PHARMACY 105*320-25 (1933) 

335 Ting, So Vo and Barrons, K0 Vo 
Chemical tests for pungency in peppers0 
PROCEEDINGS OF THE AMERICAN SOCIETY OF HORTICULTURAL SCIENCE 40s504-08 
(1942) 

336 Ting, So Vo and Barrons, K0 V0 
Vitamin«G content of papfila and its importance as a protective fruit 
in the popular diet0 
ZEITSCHRIFT FUR DAS VITAMINFORSCHUNG Ils42-56 (1941) 

337 Tokay , L0 
Capsicum 0 
ORVOSI HETILAP (Budapest) 76*798 (1932) 



Tolman, L0 M0 and others 
Composition of different varieties of red pepper,, 
JOURNAL 0FV INDUSTRIAL AND ENGINEERING- CHEMISTRY 5*747-51 (1913) 

Tempos, Ao 
Natural content of mineral matter in paprika0 
KISERLETUGYI KOZLEMENYEK (Budapest) 38§262-65 (1935) 

TroQColi, Ao and Ve^ona-Rinati, Go n 
lieber einige Verfälschungen von Pfefferkornerno 
ZEITSCHRIFT FUR UNTERSUCHUNG DER NAHRUNGS- UND GENUSSMITTEL (Berlin) 
24§737~41 (1912) 

Tunnman, 0o 
Detection of piperine in the investigation of powdered pepper, 
APOTHEKER-ZEITUNG (Zurich) 33*353 (1918) 

Valenciano, 0o A0 
Composition of Capsicum Annuura L0 variety conoides Irish grown in 
Argentina« 
REVISTA DE LA FACULTAD DE CIECIAS QUIMICAS (La Plata) 18:13-22 (1945) 

Van Veen, A0 G0 
Isolation and constitution of the narcotic substance from kawakawa 
(Piper methysticum) « 
RECUEIL DE TRAVAUX CHIMIQUES DES PAYS-BAS (The Hague) 58:521-27 (1939) 
” In Englisho 

Van Veen, Ao Go 
Isolation of thé soporific substance from Kawa-Kawa» 
PROCEEDINGS OF THE ROYAL ACADEMY OF SCIENCES (Amsterdam, Holland) 41: 
855-58 (1938) 

Varga, 0o 
Color components and color changes in paprika powder» 
ZEITSCHRIFT FUR UNTERSUCHUNG DER LEBENSMITTEL UND GENUSSMITTEL (Berlin) 
60g268~77 (1930) 

Varga, 0o 
Microscopy of powdered paprika, 
ARCHIV FUR CHEMIE UND MIKROSKOPIE (Berlin) 5*305-09 (1913) 

Vass, Peter and others 
Determination of the spiciness (capsaicin content) of Hungarian paprika, 
KISERLETUGYI KOZLEMENYEK (Budapest) 46:155-59 (1943) 

Wagenaar, M« 
Detection of rice flour in pepper powder,, 
ZEITSCHRIFT FUR UNTERSUCHUNG DER LEBENSMITTEL UND GENUSSMITTEL (Berlin) 
56§205-00 (1928) 

Wallis, To Eo 
Some new features in the structure of pepper» 
ANALYST 40:190-97 (1915) 
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350 Waskcky^, R0 and Kx--.ng ?i\ 
Evaluation of capsicum,, 
TSCHIRCH-FE3TSCHRIFT (Berlin) s357-61 (1926) 

351 Watt; Jo MoS Heimann, Ho Lo, and Meitzer, E. 
The action of an alkaloidal product from the leaf of Solanum paeudo-Capsicum. 
JOURNAL OF PHARMACOLOGY AND EXPERIMENTAL THERAPEUTICS 39:337-95 (1930) 

352 Wauters, M« 
Lea falsifications du poivre0 
SOCIETE ROYALE DES SCIENCES MEDICALES ET NATURELLES DE BRUXELLES, BULLETIN 

56s5“9 (1898) 

353 Weatherhead, D0 Lo 
Index of refractions of the ether extract of pimentos. 
BULLETIN OF THE U. So DEPARTMENT OF AGRICULTURE, Bureau of Chemistry 
152:95 (1911) 

354 Weber, George Fo . 
Diseases of peppers in Florida (Rx with HgC^). 
BULLETIN OF THE FLORIDA AGRICULTURAL EXPERIMENTAL STATION #244, 46 pp. (1932) 

355 Wherry, E. T. and Keenan, Go Lo 
Occurrence and forms of calcium oxalate in official crude drugs: Mg oxalate 
in pericarp of black pepper. 
JOURNAL OF THE AMERICAN PHARMACEUTICAL ASSOCIATION 12:301-18 (1923) 

356 Windisch, Ro 
Beitrage zur Kenntnis des aschengehaltes des Paprika. 
ZEITSCHRIFT FUR UNTERSUCHUNG DER NAHRUNGSMITTEL (Berlin) 13:389-94 (1907) 

357 Wirth, E= Ho and Gathercoal, E. N. 
Report of the Scoville organoleptic method for the valuation of Capsicum. 
JOURNAL OF THE AMERICAN PHARMACEUTICAL ASSOCIATION 13:217-19 (1924) 

358 Wong, Cheon^YIn 
Induced parthenocarpy of watermelon, cucumber, and pepper by use of growth 
promoting substances (i.eo — Napthalenacetic acid). 
PROCEEDINGS OF THE AMERICAN SOCIETY OF HORTICULTURAL SCIENCE 36:632-36 (1939) 

359 Woodroof, Jo G. and Bailey, J. Eo 
Pimento peppers. , . 
BULLETIN OF THE GEORGIA AGRICULTURAL EXPERIMENTAL STATION 150:1-31 (1929) 

360 Youngken, H. W. 
Observations on three Louisiana capsicums. 
JOURNAL OF THE AMERICAN PHARMACEUTICAL ASSOCIATION 27:323-31 (1938) 

361 Zechmeisterÿ Lo and Cholnoky, Lo v0 
Paprika coloring matterss Natural and synthetic esters of capsanthin, 
ANNALEN DER CHEMIE ““ Liebig's (Berlin) 487:197-213 (1930) 

362 Ze'chmeister, L. and Cholnoky, L. v. 
Paprika coloring matters: Several transformations of capsanthin. 
ANNALEN DER CHEMIE — Liebig's (Berlin) 487:95-111 (1930) 

29- 



BHiftwfrtllWillllH lllllll I 

363 Zechmeister, L«, «".i " Llr* kv, I , v, 
Pißment of Japaner* poprika« 
ANNALEN DER CHIMIE - Liebig's (Berlin) /.89:1-6 (1931) 

36L Zechmeister, L. and Cholnoky, L« v. 
State of oxygen-containing carotenoids in the plant. 
ZEITSCHRIFT FUR PHÏSI0LC ISCHE CHEMIE (Berlin) 189:159-61 (1930) 

365 Zechmeister, L. and Sandoval, A. 
Fluorescent compounds of the animal kingdom; Phytofluene (found in capsicum). 
CIENCIA E INVESTIGACION (Buenos Aires) 3:314-17 (1947) 

366 Zechmeister, L., and others 
Paprika coloring matters: Catalytic hydrogenation. 
ANNALEN DER CHIMIE — Liebig's (Berlin) 465:288-99 (1928) 

367 Zozaya, J. and Alvarado, R. F. 
Determination of riboflavin in certain Mexican foods by the microbiological 
method of Snell and Strong. 
REVISTA DEL INSTITUTO DE SALUBRIDAD Y ENíERMEDADES TROPICALES (Mexico City) 

4:215-25 (1943) 

368 Anonymous 
Adulteration of pepper and cayenne, 
LANCET (London) 2:236 (1861) 

369 Anonymous 
Hungarian paprika (red pimento), 
ANNALES DES FALSIFICATIONS ET DES FRAUDES (Paris) 21:210-15 (1928) 

370 Anonymous 
A new monograph for capsicum. 
BULLETIN OF THE NATIONAL FORMULARY COMMITTEE 9:300-01 (1941) 

371 Anonymous 
Pepper and its adulterations. 
LANCET (London) 1:163-68 (1851) 

372 Anonymous 
Pimentos found to be rich source of vitamin-A. 
COMMERCIAL FERTILIZER 46:22 (May 1933) 

373 Anonymous 
Rate of plant food absorption by the pimento. 
AGRICULTURAL NEWS LETTER 9:44-46 (May 1941) 

374 Anonymous 
Tables of the vitamin values of edible vegetable products (including 
Capsicum frutescens), 
PUBLICACIONES DEL INSTITUTO NACIONAL DE LA NUTRICION (Buenos Aires) 29: 

9-55 (1945) 

375 Anonymous 
Vitamin-A content of Pimento pepper. 
GEORGIA AGRICULTURAL EXPERIMENTAL BULLETIN 177:1-8 (1933) 
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PATENT INDEX 

Tha following patent enumeration represents a search of the 
class specifications for pepper and pepper substitutes. Most of the 
patents listed below are to be found in Class 99 — Subclass 140f, No 
attempt was made to search foreign patents. 

Patent Item # 

United States 

701,037 ... . . 151 
970,712 .. 168 

1,002,506 .     093 
1,038,334 ...... . 104 
1,056,649 .   094 
1,116,887 ...... . 067 
1,134,538 .. 049 
1,503,631 ......... . 051 
1,=59,058 ......... . 242 
1,781,154 .. 002 
1,829,431 ..003 
1,940,624 .. 101 
1,956,502 .......... . 285 
1,971,910 ..132 
2.035; 136.; . . ..204 
2.097,405 ... . . . . . 143 
2,170,954 . 322 
2 323.466 ..130 
2,385,412 .. 142 
2,423,284 . 009 
2.444,875 .. 150 
2,260,89? . ..131 

United States (Reissue) 

13,495 . .. 168 

Belgian 

4u4,5'8 . ..035 

French 

744,842 . ..030 

German 

542,892 ....... . 064 
566,105 .031 
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